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Abstract

GABA synthesis by using Glutamic Acid Decarboxylase (GAD) from agricultural
produces was performed at Postharvest and Processing Research and Development Division
during 2013-2015 which had the aim to study the optimum condition of increasing the
amount of GABA in DOA corns. The experiment was conducted on three varieties of corn,
waxy corn var. Chainat 84-1, sweet corn var. 7566 and sweet corn var. Songkhla 1. It found
that sweet corn var. Songkhla 1 had the highest ability to change glutamic acid to GABA by
GAD. Then the soaking period was studied by soaking corn in water at room temperature for
0-36 hours. It result showed that soaking corn seed for 24 hours would increase GABA from
28.37 to 230.49 mg/100g without off-flavor. Then the soaking water was adjusted pH to 6.0,
6.5 and 7.0 by using citric acid 0.1 M. The soaking water pH 6.5 had the highest ability to
produce GABA. Then study on the precursors of the GAD enzyme by adding monosodium
glutamate into the soaking water was performed. Monosodium glutamate at 0.5% would
lead to the maximum GABA synthesis. Thus, the optimum conditions for increasing the
amount of GABA is immersion corn seed in water for 24 hours which pH was adjusted to 6.5
and monosodium glutamate was added 0.5%. GABA would increase from 233.12 mg/100 ¢
to 259.2 mg/100 ¢ when monosodium glutamate changed from 0% to 0.5%. Before the
development of food product was done, high GABA corn was dehydrated and made into
powder by dry foam mat technique. The appropriate method of dry foam mat was using
methocel : egg albumin, ratio 1:1, for 2.5% as foaming agent and then foamed corn was
dried at 60 °C then ground to make it as powder. Dry Foam matted-corn powder was
formulated to the high GABA corn soup. The highest acceptance recipe contained corn

powder 88.50%, sugar 10.60% and salt 0.9%. Consumption of 100 grams of high GABA corn



soup received 114.51 Kcal of energy which was energy from fat 12.15 Kcal and received
56.86 mg of GABA. The best before date of the product was within six months due to

limitation of solubility.
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